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Editor's Desk Dear Readers,
I feel inspired to pen for SATKAAR's upcoming second
issue. From August through December, our Institute
actively participated in a variety of initiatives and
events, which we will be covering in this article. With
SATKAAR, we want to highlight our Institute's
successes while also showing how much we care
about each and every devoted reader. I would like to
express my sincere gratitude to each and every
member of the Institute and the Editorial team for
their contribution in SATKAAR's second issue.

Principal's Desk

( Sitesh Srivastav )

(Niraj Kumar)

Dear Readers,
I take this opportunity to laud the efforts of the team of students and
teachers that have made it possible for us to marvel at the 2nd
edition of SATKAAR. It is a matter of immense pride to experience
the brilliance of this literary tradition in resonance with the glorious
and acclaimed past of the institution. The newsletter aims to portray
the events held in different spheres and it is indeed an honor for me
to be a part of this reputed temple of learning, housing stakeholders,
thriving to nourish the dynamic spirit of learning and discovering
through such endeavors. The Institute is fervently putting in efforts
towards raising the bar of excellence and inspiration for our
trailblazers in the hotel industry. We are privileged to invite you
through this platform to join us across AIHM, the nation, and the
world in a large campaign to achieve academic excellence and
contribute to the benefit of humanity. Lastly, we have aligned with
the thoughts of Daisaku Ikeda: “Life is a constant battle against
deadlock. As long as we are alive, as long as we continue
challenging ourselves, we are bound to come up against difficult
obstacles that need to be overcome. If life were all smooth sailing, if
we never encountered setbacks, that in itself would be a sign of
stagnation."
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युवा टुरज़म बयुवा टुरज़म ब
 
 

AIHM recognised the Yuva Tourism club under the guidance of the Ministry of 
Tourism , in Chandigarh to educate aspiring hoteliers about the nation's unique 

history. Students were inspired by this program to feel a sense of pride for their home 
country and belonging to their cultural heritage.
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STUDENTS EXCHANGE PROGRAMME -
Students of IHM Ahmedabad visited our

campus; great exposure of cross culture ties
and customs.  

Inter - College Photography 
competition organized on the topic- 

"Monuments of India" by Yuva Tourism 
Club. 

STUDENTS EXACHNGE PROGRAMME-
Students of our Institute visited IHM

Ahmedabad.  



Inter - College Poster Making 
competition: The theme of the
competition was " Rethinking 
Tourism" and "Swacch Bharat 

Swacch Paryatan".

 "Run for Tourism" at
Sukhna Lake to celebrate
World Tourism Day 2022. 

Inter - College Best Out of Waste 
Competition: The aim was to get 
maximum practical benefits from 
the products and to generate the 

minimum amount of waste.
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World Tourism weekWorld Tourism week
  20222022

AIHM celebrated World Tourism Week in September. The following events 
took place in the itinerary under the banner of YUVA Tourism Club-  



CIHM organised Inter-College
Quiz Competition:

 Our 3rd Year Students bagged
first prize in the Quiz Competition
and took the glory of the Institute

to new heights.

Students welcomed tourists at 
Chandigarh Airport and 

Rock Garden by giving Rose buds
 to promote tourism.
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Cleanliness drive carried out by 
the students and faculty 

members at Sukhna Lake and 
Rock Garden. 
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Inter-college flower 
arrangement competition. 

Inter-college rangoli-making 
competition: 

the theme was 
"Colors of India".  

Cake demonstration 
workshop as a part of 
World Tourism Day. 



. .

The whole nation is celebrating the 75th anniversary of independence. This is an initiative by the
Government of India to celebrate the glorious history of people, culture, and achievements. It is
an embodiment of all that is progressive about India's socio-cultural, political, and economic
identity.

The official journey of 'Azadi ka Amrit Mahotsav' was started on 12th March 2021 from Sabarmati
Ashram when Prime Minister, Shri Narendra Modi flagged off a 75-week long festival to
commemorate 75 years of India's Independence. This started a 75-week countdown to our 75th
anniversary of Independence Day and this will end on 15 August 2023.

Azadi Ka Amrit Mahotsav is dedicated to the people of India who have not only been
instrumental in bringing India on this evolutionary journey but also held within them the power
and potential to enable the vision of Prime Minister Modi to activate India 2.0 which is fueled by
the spirit of Atmanirbhar Bharat. Our flag represents those whose love of country has gone
beyond being merely patriotic; it symbolizes what cannot be denied or hidden: For once they are
united with humanity through their commitment towards developing education, livelihoods for
individuals based development (EDD), family planning, and gender equality. In his speech at
Azadi Ka Vaamahashmir, Mr. M Venkaiah Naidu said "India aspires to become Asia's leading
democracy". To achieve these goals we need diverse voices among Indians across every level of
society - young men, women & youth, elderly & retired – working together globally to promote
greater inclusion under shared responsibility…

AZADI KA  
AMRIT MAHOTSAV
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Glimses from the events
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Event 1-
Inauguration of AKAM week by lighting the lamp and

guest lecture by Chief Guest Shri C.S. Talwar  

Event 2-
Innovative Indian Mocktail making competition

Event 3-
Tour of students to the capitol complex, a World

Heritage site & Pierre Jeanerette museum. 
 

Event 4-
Skit on Azadi ka Amrit Mahotsav in Japanese Park. 

Event 5-
Cooking competition on ‘Thali meals of India’

Event 6-
Culinary festival, cuisine of Chandigarh and Dadra

Nagar Haveli



On the occasion of the 140th birth anniversary of Sardar Vallabhbhai Patel, “Ek Bharat Shreshtha Bharat”
was announced by the Hon’ble Prime Minister on 31st October 2015.

Hon’ble Prime Minister propounded that cultural diversity is a joy that ought to be celebrated through
mutual interaction & reciprocity between people of different States and UTs so that a common spirit of
understanding resonates throughout the country. Through this innovative measure, the knowledge of the
culture, traditions, and practices of different States & UTs will lead to an enhanced understanding and
bonding between the States, thereby strengthening the unity and integrity of India.

There is no country like India, quite as diverse, multi-lingual, and multi-cultural, yet bound together by
the ancient bounds of shared traditions, culture, and values. Such bonds need to be strengthened
through enhanced and continuous mutual interaction between people of varied regions and ways of life
so that it encourages reciprocity and secures an enriched value system of unity amongst people of
different States in a culturally special country like INDIA.

'The way forward for promoting human rights here should be ensuring equal access to education; which
helps young men realise their potential/ ambitions'. – Professor Harsh Patel (former Director, Indian
Council on Educational Research)
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EK BHARAT 
SHRESHTHA BHARAT

Webinar on food, culture, language and flora fauna
of Dadra Nagar Haveli

Rashtriya Ekta Diwas
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Launch of SATKAAR Issue-I, 
Institute first and one of a kind 

quaterly E-Newsletter.

ÉVÉNEMENTS

Welcoming the new batch of BSc
in Hospitality & Hotel

Administration.   

Motivational talk with Mr. 
Simerjeet Singh, glorious 

aluminus of our prestigious 
Institute.    
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Painting competition on
Swacchata under student

awareness program.  

SAP 2022- Tourism
Stakeholders Awareness

Program.  

Freshers' 2022
A warm welcome to young,

budding hoteliers.  
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Awareness session with
representatives of Sattvik Council

on the topic of "Importance of
vegetarianism and food safety in

hospitality industry."

Independence Day
Celebration'22

International Chef Day 
Celebration- workshop by  CHEF 
UMESH, Sr. SOUS CHEF RADISSON 

RED.  



Ingredients : 

METHOD :

  PHARA/DAL PITTHA :

Rice Flour 
Chana Dal 
Garlic 
Green Chilli
Cumin Seed 
Salt
Chopped Onion
Lemon Juice
Ghee 

 1 cup
3/4 cup
1/2 cup
5GMS
10gms
1/2 tsp
1 tsp
As per taste
5 ml

  
Chef  Swapnil

Assistant Lecturer, AIHM Chandigarh

 From AIHM's kitchen !

1 portion

METHOD OF PRE-PREPARATION:

1. Rinse chana dal 2-3 times in water and soaked for 3-4 hours. 
2. Chop the garlic, green chili, & onion 

METHOD OF PREPARATION:

1.  Boil 200ml of water and add rice flour, salt, ghee mix well with a spoon, cover and keep it
aside for 20 min.
2.  Grind the chana dal, garlic, green chilli, cumin, salt with very little water to a thick paste.
3.  After grinding add chopped onion and lemon juice to the dal mixture
4.  Apply some ghee on your palm and knead the  rice mixture till a smooth dough
5.  Make small balls of rice dough and flatten it by pressing it between the plam
6.   Stuff the dal mixture the rice ball dough and simply fold it by gently pinching the side 
7.  Steam it for 15 min and serve hot with green chutney

Phara is a Bihari delicacy which is made by using chana dal and
rice flour. It is generally made during the celebration a new rice
crop although the rice flour can be substituted by wheat or any
other flour. It is very similar to Pitha made in South Indian
cuisine which is sweet and filled with coconut and jaggery filling.

History : 

1.Green Chutney
2.Peanut Chutney
3.Tomato Ketchup

ACCOMPANIMENTS:
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Ingredients
15 ml Lemon juice
30 ml Sugar syrup 
3-4 drops Cucumber
puree
30 ml Mint Syrup drops
30 ml Gin
Soda to top
Ice as required
Fresh Basil

 

Take out lemon juice with the help of squeezer.
Peel fresh cucumber, then cut it roughly and grind it for puree. 

1.
2.

Method of Prepration: 

Method of Pre-Prepration:

1. Add lemon juice and basil leaves, muddle them. Add sugar syrup,
cucumber puree, mint syrup drops, gin and ice in a Sweet Bell glass
and shake it. Pour in glass.
2. Top up with soda and garnish.

I think everyone needs something to eat with their drink and in India, I
don't think there is any better and healthy option than salted cucumber
slices. So what about a drink that includes both spirit and cucumber?
That is the concept I thought of while creating this cocktail. The classics
never die. Cucumbers and gin are one of the best combinations since
the beginning of the cocktail era and with just a little bit of adjustment,
the drink was good to go.

 
Mr.  Pankaj Kandpal

 Lecturer, AIHM Chandigarh

GREEN JENEVER

Cocktail 'O' Hour

Garnish      : 
Glassware   :
Serving size:

Cucumber peel with fresh mint leaves
SWEET BELL
180ml

History: 
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  FRESH FRUIT PASTRY :

Fresh from the Oven   !

1 portion

Ingredients : 

METHOD :

Sugar 
Water 
Oil 
Milk 
Baking Soda 
Baking Powder 
Flour 

 100 gm
 80 ml
 35ml
 60 ml
 2.5 gm
 2.5 gm
 140 gm

  
Chef  Bhanu Sharma

 Lecturer, AIHM Chandigarh

Cut all the fruits in cubed shape. Pineapple is to be cooked with sugar, as it can give glaze to the
fruit and can sweeten it.
Kiwi, papaya and Dragon Fruit to be mixed with neutral glaze.
Lastly the chocolate net, in which, first the chocolate is melted using a double boiler. Make the net
on the butter paper and surround it on all the four sides of the pastry. 
On the sponge , put some sugar syrup, this Prevents the sponge from drying.Then spread it evenly.
Put some fruits on it. Then add another layer of sponge, put some sugar syrup on it and then the
diplomat cream and spread it.
Cut square shape, surround the pastry with the chocolate net. Put the fruits on the pastry

METHOD OF PRE-PREPARATION:

1. Rinse chana dal 2-3 times in water and soaked for 3-4 hours. 
2. Chop the garlic, green chili, & onion 

METHOD OF PREPARATION:

Also put Some blueberry filling in between of the fruits lastly garnish it with mint spring and serve it. 

EGGLESS SPONGE

Whipped cream + Pastry cream
Milk 
Egg yolk 
Whole Egg 
Cornflour 
Sugar 
Butter 
 

I Ltr
75 gm
90gm
75gm
250gm
100gm 

DIPLOMAT CREAM

Sugar 
Water 
lemon Zest
Orange

150gm
100mll

SUGAR SYRUP

 We need pineapple, dragon fruit, kiwi and papaya

FRESH FRUITS
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AIHM'S BAKERY SECTION



THE EDITORIAL TEAMTHE EDITORIAL TEAM

Dr. Shilpi Bhatia, Mrs. Baljeet Sandhu, Mr. Sitesh Srivastav (Principal) 
 Mr. Niraj Kumar (Editor-in-Chief), Mr. Shashank Ujwal .

Sanya Bhardwaj, Samarth Khare, Abheet Kumar Singh, Bhavi Sibal,
Nirbha Jallan, Rudraksh Sindwani.

Sitting (left to right):

Standing  (left to right):
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